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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers'  Chat  Release  Friday,  Nov.  30,  lp2g . 


NOT  FOR  PUBLICATION 

Subject:  " Making  the  Turkey  Into  Hash."    Menu  and  recipe  frcm  Bureau  cf  Heme 
Economics,  U.  S.  D.  A. 

Bulletins  available:     "Aunt  Sammy's  Radio  Recipes"  and  "Aunt  Sammy's  Radio  Record.' 

— ccOcc — 

"women,  11  said  Uncle  Ebenezer,   "are  queer.  I  might  even  go  sc  far  as  to  say  that 
women  are  very  queer  —  and  very  inconsistent." 

"?<hat  makes  you  think  that?"  I  asked,  dutifully. 

"The  fact  is  brought  to  my  attention  very  often,"  replied  Uncle  Fbenezer . "The 
daily  paper  has  an  editorial  about  a  'blindfold  test',  applied  to  mushrooms,  to 
see  whether  there  is  any  difference  in  taste  between  whit e  and  brown  mushrooms. 
There  isn't  a  bit  of  difference,  in  flavor  or  in  food  value,  yet  for  years  the 
nousewives  of  i-iew  York  have  insisted  upon  the  whit e  variety.    As  a  result,  white 
mushrooms  cost  more  than  cream  and  brown  mushrooms. 

"nhen  women  get  an  idea  that  a  certain  ecler  denotes  better  quality  or  flavor, 
they  are  willing  to  spend  a  ^reat  deal  of  money,  to  get  this  particular  color 
in  a  food.    Take  eggs,  for  instance.     The  housewives  of  Bcstcn  believe  that 
~c rewn  eggs  are  richer  than  whit e  eggs;  and  in  Boston,  brewn  eggs  bring  the  high- 
prices.     But  in  New  York,  white  eggs  are  considered  better  than  brewn ;  therefore, 
whi t e  eggs  command  the  fancy  prices.     Let  me  lead  you  this  paragraph,  about 
pink  and  red  salmon: 

"It  is  no  easy  task  to  break  down  such  food  prejudices.     Salmon  packers  for 
several  years  have  been  carrying  on  an  advertising  campaign  seeking  to  break 
down  preference  for  red  color  in  their  pcrduct .    There  is,  by  laboratory  test, 
no  difference  in  flavor  cr  focd  value  between  pink  and  red  salmon;  yet  thousands  ■ 
cf  dollars  have  had  to  be  spent  to  impress  the  fact  upon  housewives.     Even  yet 
there  exists  a  preference  for  salmcn  of  ruddy  hue,  but  gradually  the  fact  is 
being  established  that  the  more  plentiful  pink  variety  is  equally  desirable. 

"Preference  for  red  salmon,  white  mushrooms,  andeggs  brewn  cr  white,  as  the 
case  may  be,  costs  everybody  money  ....  The  housewife  loses  most,   since  she 
gets  nc  better  flavor  cr  additional  food  value  for  the  extra  price." 

Uncle  Ebenezer  folded  his  newspaper,  and  stuck  it  in  his  pocket.     Then  he  took 
another  cookie  frcm  the  plate  —  a  pink-frosted  one.     There  were  white  frosted 
cookies,  too,  but  I  noticed  that  whenever  Uncle  Ebenezer  helped  himself  to  the 
cookies,  he  chose  pink  ones.     If  I  had  been  in  an  argumentative  mood,   I  might 
have  told  him  that  the  pink  cookies  and  the  white  cookies  tasted  exactly  the  same. 
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That  reminds  me  cf  the  green-frcsted  cakes  Mrs.  Ccolidge  served  at  a  tea  not 
lcng  age     I  don't  "believe  I  told  you  about  this  White  House  tea,  which  was 
given  for  the  women  writers  cf  Washington,  one  afternoon  last  month. 

We  left  our  wraps  in  a  special  room  cn  the  ground  fleer  of  the  White  Hcuse,  and 
walked  upstairs  to  the  East  Room.     The  Marine  Band  was  playing  in  the  corridcr  — 
the  musicians  were  biright  red  ccats,  and  played  a  stirring  tune  which  almost 
made  cne  forget  she  was  in  the  White  House,  and  must  net  dance  on  the  green  rug. 

fcrs.  Ccolidge  had  all  the  wemen  of  the  cabinet  receiving  with  her.     This  hasn't 
been  dene  since  „.rs.  '.rilscn  was  in  the  White  Hcuse,  and  then  enly  at  the  state 
funct  ions . 

Would  ycu  like  tc  know  hew  the  First  Lady  cf  the  land  was  dressed?    She  wore 
a  smart  beige-cclored  gown;  a  draped  mcdel,  tied  in  a  Iccse  knot  at  the  front 
cf  the  neck,  and  in  the  frcnt  cf  the  long  waist  line.    There  were  lcng  side 
panels  in  the  back,  hanging  from  the  shoulderc  tc  the  end  cf  the  skirt.  She 
wore  a  heavy  gold  chain  around  her  neck,  and  heavy  gold  loop  earrings,   set  with 
dark  red  stones. 

Flowers  made  the  dining  room  a  beautiful  place.    The  mantel  was  banked  with 
cosmos,   ferns,  and  asters.    The  tea  table  had  a  huge  centerpiece  cf  rosebuds. 
The  rcsebuds  were  arranged  in  a  beautiful  eld  silver  ship,  with  silver  mast 
blowing  in  the  wind.     I  was  told  that  krs.  Ccolidge  found  the  ship,  covered  with 
dust,   in  the  attic,  where  it  had  been  for  a  long,   long  time.     She  had  it  dusted 
and  pclished,  and  given  a  place  of  honcr  on  the  state  dining  room  table. 

I'm  sure  you'll  be  interested  in  what  we  had  tc  eat:  dainty  sandwiches,  and 
coffee  or  tea;  pink  and  white  ice-cream,  and  little  cakes.    The  cakes  were 
frosted  with  green  and  white  icing,  and  they  had  a  center  filling  cf  jally.  I 
wish  I  had  the  recipe  for  the  cakes  —  they  were  delicious. 

Now  that  the  White  House  party  is  taken  care  cf,  let's  write  our  menu  for  to- 
day, made  up  of  left-cvers  from  the  Thanksgiving  dinner.     Cur  menu  includes 
Turkey  Hash;  Carrots  and  Celery  cocked  together;  Spinach;  and  Cranberry  and 
Raisin  Tarts. 

As  the  kenu  Specialist  says,  don't  make  the  turkey  into  hash,  or  into  any  ether 
such  concoction,  as  lcng  as  there  is  enough  left  for  slicing  ecld.    That  is 
the  best  possible  way  to  serve  left-over  turkey.     But  there  ccmes  a  time,  as 
ycu  know,  when  there  isn't  enough  turkey  left  for  anything  but  hash. 

Here's  our  recipe,  for  Turkey  Hash;  six  ingredients: 

2  or  3  cups  minced  turkey  Onion  juice 

3  boiled  potatoes  Pepper,  and 
1/2  cup  turkey  dressing  Salt 

Six  ingredients:  (repeat) 

Cock  the  potatoes  in  their  skins.    Uhen  tender,  remove  the  skins,   chop  the 
potatoes  fine,  mix  with  the  turkey  and  dressing,  and  season  to  taste  with  salt, 
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pepper    and  cnion  juice.    Urease  lightly  a  heavy  iron  skillet,  and  pat  the  hash, 
in  an  even  layer.    Cook  ever  a  lew  heat,  until  a  golden  brown  crust  is  formed. 
Sihen  brown,  olace  a  pan  cr  lid  ever  the  skillet,  and  turn  the  hash  out  so  the 
browned  side  is  on  top.     Slip  the  uncooked  side  in  the  skillet  and  allow  this 
side  to  ccck  a  golden  brown.    Turn  cnto  a  plate  in  the  same  way  as  when  first 
turnei  ani  garnish  with  parsley. 

The  carrcts  and  celery  may  be  diced,  or  cut  up,  and  cccked  together,  using  the 
left-overs  of  celery. 

The  Cranberry  and  Raisin  tarts  are  made  of  left-over  cranberry  sauce,  ocmbined 
with  raisins,  and  cooked  in  pastry  shells. 

Once  more,  the  menu:     Turkey  Hash;  Carrots  and  Celery;  Spinach;  Cranberry  and 
Raisin  Tarts.    Not  so  bad,  is  it,  for  a  left -ever  meal? 

Next  Monday  I'll  give  you  another  menu,  and  a  recipe  fcr  one  of  the  best  dish.s 
I've  ever  eaten,   Stuffed  Fork  Chops  with  Apples. 

kenday:    "The  Art  of  Baking  a  Foundation  Cake." 
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